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Green Garden Gazpacho with Marinated Crab Meat and Cucumber Salad
Dan Barber, Executive Chef – Co-owner, Blue Hill at Stone Barns

Green Garden Gazpacho

Finely chop the following vegetables.  Marinate and refrigerate for 24 hours.

1/4 lb. zucchini
1/4 lb. cucumber
1/2 pieces green pepper
1 stalk celery
1/4 spring onion
1/2 jalapeno, seeded
1/4 bunch parsley
1 garlic clove
2 T lemon juice
1/4 cup olive oil
1/8 cup sherry vinegar
1/8 cup rice vinegar

salt
pepper

a few dashes tabasco

In a blender, process the following ingredients until smooth.

1/4 lb. zucchini
1/4 lb. cucumber
1/4 cup olive oil
1/4 lb. roasted tomatillos
1 avocado

Blend together parts 1 and 2.  Finish by adding vegetable stock until desired consistency is
reached.  Season, chill and serve

3 cups vegetable stock
salt
pepper
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Marinated Crab Meat

Combine the following ingredients and chill until ready to serve

1lb. crab meat – thoroughly cleaned
5 T extra virgin olive oil
3 T lemon juice
2 T chopped mint and tarragon

salt and pepper to taste

Cucumber Salad

Combine the following ingredients and chill until ready to serve

2 cucumbers, peeled, seeded and julienne
1/8 lb. whole dill sprigs, picked
1 T red wine vinegar
2 T olive oil

salt and pepper to taste

To Serve

Pour 1/4 cup of green garden gazpacho into 8 chilled serving bowls (extra gazpacho 
can be served for lunch the following day)

Place a 3” round plastic or aluminum mold in the center of the bowl
Fill 1/3 of each mold with the cucumber salad
Fill the remainder of the mold with marinated crab meat
Garnish with sprigs of dill


